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f ornia oranges contain about 30 per cent rind and 40 per
<^nt juice when freshly picked from the trees. The percent-
age of juice increases as the fruit is cured for the water in
"the rind is lost first by evaporation and transpiration.
California Navel oranges will analyze about 10 per cent
"tot:al sugars, 4| per cent of which is cane sugar, the re-
raxalnder being a mixture of other fruit sugars. Navel
o-ranges contain about 1 per cent of citric acid. Lemons
contain about 2 per cent total sugars, of which \ per
oesnt is cane sugar, and 7| per cent of citric acid.
Harvest Season
In California, oranges and lemons are harvested through-
o ixt the year. The orange season begins with Navels about
l^ovember 15 in central California and moves south-
ward. The last Navels are shipped from southern districts
a,t>out May 1. During May and a part of June miscel-
laneous varieties including seedlings and some late Navels
a,:re gathered and shipped. The Valencia harvest begins
in central California in June and continues southward,
"the last of the crop going forward from the coast districts
in November and thus overlapping the Navel crop of the
next season.'
Lemon trees are picked over once each month or about
times a year, the trees bearing fruit in all stages of
from the blossom to the mature fruit at all times.
Lemons should not be allowed to ripen on the tree. They
should be picked when they have reached a diameter of
2^g- inches in summer and 2-^g- inches in winter and
sj>ring, regardless of color.